MUSHROOM AND CHEESE STUFFED CHICKEN BREASTS

MUSHROOMS

4 
tablespoons unsalted butter

8 
ounces cremini mushrooms, sliced

4 
cloves garlic, minced

2 
tablespoons fresh parsley chopped


Salt and pepper to taste

CHICKEN

4 
chicken breasts, skinless and boneless


Salt and ground black pepper to taste

1 
teaspoon onion powder

1 
teaspoon dried parsley

8 
slices fresh or regular mozzarella cheese

¼ 
cup fresh grated Parmesan cheese

SAUCE

1 
tablespoon olive oil

2 
large cloves garlic, minced

1 
tablespoon Dijon mustard

1½
cups half and half or heavy whipping 
cream

½
cup finely grated fresh Parmesan 
cheese


Salt and pepper to taste

½ 
teaspoon cornstarch mixed with 2 
teaspoons of water, optional

2 
tablespoon fresh chopped parsley 
Preheat the oven to 400 degrees.

In a large oven proof skillet, melt the butter over medium heat. Add garlic and sauté until fragrant, about 30 seconds. Add the mushrooms, parsley and season with salt and pepper. Cook while stirring occasionally until mushrooms are soft.

Set aside and allow to cool while preparing the chicken. Pat breasts dry with a paper towel. Season with salt, pepper, onion powder and dried parsley. Rub each piece to evenly coat in seasoning.

Carefully, horizontally slice a slit through the thickest part of each breast to form a pocket deep pocket without cutting all the way through. Place 2 slices of mozzarella into each breast pocket.

Divide the mushroom mixture into four equal portions and fill each breast with the mushroom mixture. Reserve any mushrooms that don’t fit in. Top the mushroom mixture with 1 tablespoon of Parmesan cheese per breast. Seal with two or three toothpicks near the opening to keep the mushrooms inside while cooking.

Heat the same pan the mushrooms were cooked in along with the pan juices over medium heat. Add the chicken and sear until golden. Flip and sear on the other side until golden.

Cover pan and continue cooking in preheated oven for 20 minutes more, or until the chicken is completely cooked through. remove from oven and transfer chicken to a plate, cover to keep warm while you make the sauce.

To make the sauce. In the same skillet, add the garlic and saute about 30 seconds. Reduce heat to low heat, and add the mustard and half and half or heavy cream.

Bring the sauce to a gentle simmer and add in any remaining mushrooms and Parmesan cheese. Allow the sauce to simmer until the Parmesan cheese has melted slightly. For a thicker sauce stir in the cornstarch/ water mixture and continue to cook a few minutes more. Season with a little salt and pepper to your taste. Add in the parsley and the chicken back into the pan to serve.

Serve, the chicken with the cream sauce (or with pan juices and any remaining mushrooms if you didn’t make the sauce) with pasta, rice or steamed vegetables.
Serves: 4 (generously) / Prep time: 20 minutes / Total time: 1 hour
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